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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


HOMEMAKERS 1  CHAT  Friday,  September  9,  1938. 


(FOR  BROADCAST  USE  ONLY) 

Subject:     "FRYERS  ARE  BEST  BUYS".     Information  from  the  Bureau  of  Home  Economics, 
United  States  Department  of  Agriculture. 

— ooOoo — 

If  you  have  a  weakness  for  really  good  food,  and  your  mouth  simply  waters 
for  a  plate  of  golden  "brown,  juicy  fried  chicken,  now  is  the  time  to  indulge. 
Fryers  are  at  the  height  of  their  season  now,  just  in  time  for  the  Labor  Day 
picnic,  or  for  an  early  September  dinner  party. 

In  July  fryers  were  young,  tender  and  juicy.     But  now,  in  September, 
chickens  have  had  time  to  fatten  up  a  bit.     So  fryers  are  likely  to  be  a  little 
plumper  now,  and  have  a  richer  flavor  than  they  did  earlier  in  the  season. 

There  are  many  more  young  chickens  in  the  country  now  than  there  were 
a  year  ago,  those  who  keep  tab  on  the  poultry  situation  tell  us.    And  these 
chickens  ought  to  be  plump,  for  there  has  been  plenty  of  cheap  food  and  green 
grass — and  plenty  of  bugs,  too — this  season.    We  can  thank  the  rains  for  the 
large  grass  crop. 

Shoppers  have  learned  that  they  can  get  the  best  bargains  on  young  chickens 
early  in  the  fall,  and  this  year  their  chances  for  good  buys  should  be  better  than 
usual.     For  poultry  specialists  are  predicting  a  "more  than  seasonal  lowering  of 
chicken  prices"  for  this  fall. 

I've  just  received  a  report  from  the  U.  S.  Department  of  Agriculture  which 
brings  this  news  and  goes  on  to  give  some  hints  to  those  who  are  shopping  for 
fryers: 

"Fryers  are  a  little  larger  and  heavier  than  the  young  'broilers',  and 
should  weigh  2-2^  to  Z~\  pounds  'dressed'.     Poultry  is  said  to  be  'dressed'  when 
it  is  plucked,  but  not  drawn,  and  the  head  and  feet  are  still  attached. 

"If  you  are  buying  dressed  birds,  a  3-pound  fryer  should  make  the  basis 
of  a  dinner  for  four  people.  A  2-g-pound  bird  should  serve  three,  with  some 
meat  left  over  for  salad  or  soup,  and  a  3--|-pound  fryer  should  be  enough  for  five. 

"These  estimates  allow  about  half  a  pound  of  chicken  for  each  person  served, 
as  a  chicken  loses  25  percent  of  its  dressed  weight  by  the  time  it  is  cut  in 
pieces  ready  for  the  frying  pan.     If  you're  buying  your  poultry  'on  the  hoof  it 
will  lose  about  a  third  of  its  weight  before  it's  ready  to  cook. 

"When  selesting  chickens  on  the  market,  make  sure  they  are  young  by  pressing 
the  breast  bone.     If  the  bone  is  very  flexible,  the  chicken  is  probably  not  over 
5  months  old  and  is  tender  enough  to  fry  nicely. 

"The  best  poultry  for  table  use  is  short  and  plump,  rather  than  long  and 
lanky.     Breasts  should  be  rounded  and  all  bones  well  covered  with  flesh;  and 
the  fat  should  be  well  distributed  over  the  entire  body. 
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"The  color  of  the  poultry  depends  paftiy  on  the  "breed,  partly  on  the  way 
it  was  fed.     Chickens  that  have  been  'milk  fed1  will  have  light-colored 
flesh.     Those  fattened  on  grain  will  have  yellow  skin  and  fat. 

"The  skin  of  the  best  poultry  is  soft  and  velvety  and  when  you  touch  it, 
it  should  feel  slightly  oily.     The  skin  should  be  clean  and  free  from  any  tears, 
bruises,  or  red  spots.     There  should  not  be  too  many  pin  feathers. 

"If  the  flesh  of  poultry  is  bruised  the  flavor  and  appearance  of  the 
meat  will  not  be  as  good  and  it  will  not  keep  well. 

"Chickens  too  mature  to  fry  but  still  young  enough  to  be  cooked  tender 
in  the  oven,  are  called  ''roasters'.     They  are  from  5  to  9  months  old.     The  first 
of  the  new  crop  of  roasters  begin  to  come  onto  the  market  early  in  September 
and  there  will  be  many  more  as  the  season  advances. 

"In  food  value  chicken  is  similar  to  other  lean  meats.     Chicken  furnishes 
much  efficient  protein  which  the  body  needs  to  build  and  repair  tissues.  Chicken 
meat  is  also  a  good  source  of  iron  and  an  excellent  source  of  vitamins  B  and  G." 

And  here  are  also  some  helpful  hints  for  the  cook: 

"Wash  chickens  well,  but  do  not  do  such  a  thorough  job  that  you  lose  some 
of  the  meat  juices  in  the  wash  water,  for  some  of  the  precious  protein  is  soluble 
in  water,  and  some  of  the  flavor,  too. 

"When  you  cut  up  the  chicken  consider  the  size  of  the  bird  and  the  number 
of  persons  to  be  served.     If  the  fryer  is  large,  you  may  want  to  make  separate 
servings rof  the  drumsticks  and  thighs.    And  the  breast  will  also  go  farther  if  it 
is  cut  in  two,  or  even  in  four  pieces.     If  you: fold  the  wings  they  will  brown 
better  and  cook  more  evenly. 

"Wipe  pieces  dry  so  the  fat  will  not  spatter,  and  then  season  and  sprinkle 
with  flour  or  corn  meal  to  protect  the  flesh  as  it  cooks.     Or  dip  the  pieces  in 
diluted  egg,  then  in  fine  bread  crumbs  to  hold  in  the  rich  juices.    For  deep-fat 
frying,  dip  in  a  thin  batter. 

"When  you  fry  chicken  use  plenty  of  well-flavored  fat.     The  fat  should 
stand  half  an  inch  or  more  deep  in  the  skillet.     Choose  a  skillet  thnt  is  heavy 
enough  to  help  keep  the  temperature  even  and  wide  enough  to  allow  plenty  of  room 
to  turn  and  brown  all  the  pieces.    Add  the  chicken  when  the  fat  is  hot,  but  not 
hot  enough  to  smoke.     Put  the  largest  pieces  in  first  so  they  will  have  more  time 
to  cook.     leep  the  pan  covered  during  cooking. 

"Turn  the  pieces  often  if  you  want  them  to  have  an  even,  golden  brown. 
Keep  the  fire  low,  because  chicken  scorches,  oh,  so  easily.     Besides  fryers  are 
more  likely  to  be  tender  if  you  cook  them  slowly.     Drain  off  the  excess  fat  on 
absorbent  paper. 

"Some  cooks  make  young  roasters  into  'fries'.     You  may  find  this  method 
handy  for  'tough'  fryers,  also.     Brown  the  pieces  in  hot  fat  in  the  usual  manner, 
then  pour  off  most  of  the  frying  fat,  add  a  little  water,  and  let  the  bird  steam 
slowly  until  it  is  tender.     Finish  the  cooking  in  a  tightly  covered  pan  or  in 
the  oven." 


